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"Over  the  rive r  and  through  the  woods, 
Now  Grandmother ' s  cap  I  spy. 
Hurrah  for  the  fun.'  Is  the  pudding  done? 
Hurrah  for  the  pumpkin  pie  J" 

Thanksgiving  Day.1     It  will  soon  he  here.    Already  Somebody- in- the- Family 
has  put  on  her  thinking  cap,  and  is  planning  what  to  serve  on  the  day  when 
relatives  and  friends  come  in  to  share  the  festive  dinner. 

Are  you  looking  for  something  new,  in  the  way  of  a  Thanksgiving  menu? 
Certainly  not.'  A  modern  dish,  on  the  Thanksgiving  table,  would  he  as  out  of 
keeping  as  Lindbergh  in  a  stage  coach.     It  just  wouldn't  lock  right. 

Of  course  the  traditional  Turkey  Day  dinner  has  varie.tions,  but  it  always 
begins  with  one  dish.     You  all  know  what  that  is,  and  what  gees  with  it.  Now 
that  we're  all  agreed  on  the  main  dish,  let's  take  our  pencils  and  our  paper,' 
and  write  our  menu:     Hoast  Turkey  with  Chestnut  Dressing;  Buttered  Cauliflower, 
or  Hutabaga  Turnip;  String  Beans;  Celery  and  Olives;  Cranberry  Sauce;  Pumpkin 
Pie,  with  Whipped  Cream;  Coffee;  and  Nuts. 

Nothing  "different"  about  that;  but  who  wants  to  be  "different"  if  he 
cam  have  Hoast  Turkey  on  Thanksgiving  Day?     I'm  going  to  give  you  some  points 
on  selecting  and  cooking  a  turkey,  this  morning.     (Head  slowly) 

Select  a  young  turkey  weighing  from  12  to  14  pounds.    Dress,  remove  all 
pin  feathers,  and  the  oil  bag.     Wipe  the  inside  of  the  turkey,  and  sprinkle  with 
salt  and  pepper.    Fill  the  cavity  with  hot  stuffing.,  but  do  not  crowd  the 
stuffing  in  tightly,  or  it  will  not  have  the  light  fluffy  consistency  that  so 
many  persons  prefer.    Hold  the  wings  back  on  the  neck.     Tuck  the  legs  into  a 
band  of  skin  and  flesh  below  the  tail,  or  tie  or  skewer  them  down.     Sew  the 
cut  surfaces,  so  the  dressing  will  not  fall  out,  or  become  moist  when  basted. 

After  the  turkey  is  stuffed  and  trussed,  rub  the  surface  with  butter,  and 
sprinkle  with  salt,  pepper,  and  flour.    Lay  a  piece  of  fat  over  the  breast  bone 
and  put  the  turkey  on  a  rack  in  a  covered  roaster.    Put  a  small  quantity  of 
water  in  the  bottom  of  the  pan.     Cover  and  put  in  a  hot  oven  (about  450  degrees 
P.)  for  l/2  hour  or  longer,  until  the  turkey  is  lightly  browned.    Reduce  the  ove 
temperature  to  375  degrees  F.  and  continue  the  cooking  for  2  or  2-1/2  hours  long- 
er.    It  is  sometimes  necessary  to  baste  the  turkey  with  the  drippings,  even 
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though  a  covered  pan  is  used,     ^he  turkey  should  "be  turned  first  on  one  side 
and  then  on  the  ether,  during  the  cooking,  so  that  it  is  browned  well  all  over 
and  tl:e  "breast  does  not  "become  too  brown  or  dry.    A  good  way  to  test  a  turkey 
for  "doneness"  is  to  pierce  one  of  the  legs  near  the  "breast  "bene.     If  the  liquid 
does  not  show  a  red  tinge,   the  turkey  is  ready  to  serve.    Another  test  is  to  lift 
the  wing  and  see  whether  it  would  he  easy  to  disjoint  in  carving.     Place  the 
"bird  on  a  large  hot  platter,  remove  the  strings  with  which  it  is  sewed,  and 
garnish  with  parsley. 

The  recipe  for  Chestnut  Stuffing  is  next  on  our  program.     About  nine 
ingredients,  for  Chestnut  Stuffing": 

S  cups  fine  dry  bread  crumbs  4  tablespoons  minced  onion 

2  cups  chopped  celery  and  tops  1-1/2  teaspoons  salt 

2  tablespoons  parsley  l/8  teaspoon  pepper 

1/2  cup  batter  or  l/4  cup  l/2  teaspoon  savory  seasoning,  and 

butter  and  1/4  cup  turkey  2  cups  chestnuts,  coarsely  chopped, 
fat  (or  more  if  desired) 

Nine  ingredients,  for  Chestnut  Stuffing:  (Repeat) 

Cook  the  chestnuts  in  boiling  water  to  cover,  for  15  to  20  minutes,  and 
remove  the  shells  and  the  brown  skin  while  hot.    Melt  the  butter  in  a  skillet 
and  cook  the  onion,  parsley,  and  celery  for  5  minutes,  stirring  frequently. 
Combine  the  bread  crumbs,  chestnuts,  and  seasonings,  and  add  to  the  celery 
mixture.     Continue  stirring,  until  the  ingredients  are  thoroughly  mixed.  Jill 
the  turkey  with  the  hot  stuffing. 

If  the  turkey  will  not  hold  the  full  quantity  of  stuffing,  place  it  in 
a  greased  baking  dish,  bake  until  brown,  and  serve  with  the  turkey. 

Let's  repeat  this  menu,  and  get  it  out  of  the  way,  so  I  can  give  you  the 
second  one.    All  ready,  the  Thanksgiving  menu:     Roast  Turkey  with  Chestnut 
Stuffing;  Buttered  Cauliflower  or  Rutabaga  Turnip;  String  Beans;  Celery  and 
Olives;  Cranberry  Sauce;  Pumpkin  Fie  with  Whipped  Cream;  Coffee;  ar.d  Nuts. 

Just  a  minute  —  do  you  know  what  I'd  do,  with  the  Pumpkin  Pie  and  Tnipped. 
Cream?    Place  a  spoonful  of  Quince  Jelly,  on  top  of  the  whipped  cream.  Plain 
Pumpkin  Pie  is  good  enough  for  ordinary  dinners,   bat  on  Thanksgiving  Day,  we  need 
a  garnish  of  Quince  Jelly  and  whipped  cream. 

How  let's  consider  the  second  menu.     This  is  planned  for  the  smaller 
family,  which  can't  get  away  with  a  whole  turkey. 

Thanksgiving  Menu  Number  II:    Roast  Duck  with  Potato  and  Raisin  Stuffing; 
Brussels  Sprouts;  Creamed  Spanish  Onions;  Celery;  Crabapple  Jelly;  Cider;  and 
Hot  Baked  Indian  Padding,  served  with  Vanilla  Ice  Cream. 

That  meal  sounds  almost  as  good  as  the  first;  I  expect  that  to  some  of 
you,  who  prefer  duck  to  turkey,  it  sounds  even  better. 
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Do  you  remember  how  to  make  Potato  and  Raisin  Stuffing?     It's  very  simple 
to  prepare.    For  Potato  and  Raisin  Stuffing  you'll  n#ed  four  or  five  medium- 
sized  potatoes;  one  cup  of  raisins,  without  the  seeds;  and  mill:.     Cool:  the 
potatoes,  mash  them,  add  the  raisins,  and  enough  milk  to  make  the  mixture  as 
stiff  as  ordinary  mashed  potatoes.     Stuff  this,  while  still  hot,  into  the 
body  cavity  and  neck  of  the  duck.     Crowd  in  all  the  stuffing  possible  —  it's 
good;  you'll  be  gl^d  you  made  a  lot  of  it. 

If  you  don't  have  a  Radio  Cookbook,  you  may  want  a  recipe  for  the  Hot 
Baked  Indian  Padding.     Five  ingredients,  for  Baked  Indian  Pudding: 

5  cups  milk  1  teaspoon  salt,  and 

1/3  cup  corn  meal  1  teaspoon  ginger 

l/2  cup  molasses 

Cook  milk  and  meal  in  a  double  boiler  20  minutes;  add  the  molasses,  salt 
and  ginger;  pour  into  a  buttered  pudding  dish,  bake  for  2  hours,   in  a  slow  oven. 
Serve  hot,  with  vanilla  ice  cream. 

Now  let's  check  up  on  our  second  Thanksgiving  menu:    Roast  Duck  with 
Potato  and  Raisin  Stuffing;  Brussels  Sprouts;  Creamed  Spanish  Onions;  Celery; 
Crabapple  Jelly;  Cider;  and  Hot  Baked  Indian  Padding,  served  with  Vanilla  Ice 
Cream. 

As  the  Menu  Specialist  said,  if  neither  turkey  nor  duck  is  available, 
there  are  plenty  of  other  meats  to  build  a  festive  dinner  around.     For  instance, 
guinea  fowl;  a  plump  chicken;  ham,  fresh  or  cured;  pork  loin;  saddle,  leg,  or 
shoulder  of  lamb,  boned  and  stuffed;  rib  roast  of  beef  or  a  thick  juicy  steak; 
veal  birds;  and  any  kind  of  game  in  season,  from  'possum  and  rabbit  to  haunch 
of  venison,  or  reindeer. 

We  have  enough  time  left  to  ansv.-er  a  question  or  two.  Here's  one  from  a 
listener  who  wants  to  know  the  truth  about  candy.  "Is  there  any  harm  in  candy, 
if  one  doesn't  eat  too  much  of  it?"  she  asks. 

I'll  turn  this  questionover  to  a  specialist  of  Ohio  State  University,  who 
said  the  other  day  that  "people  are  going  to  eat  candy  anyhow,  and  it  is  no  usft 
telling  them  it  is  deadly  poison.     Tie  had  better  concentrate  on  telling  them 
what  kind  of  candy  to  eat,  and  when  to  eat  it." 

Sugar  is  one  of  the  few  foods  for  which  a  taste  does  not  need  to  be 
developed.     It  is  universally  liked.     Because  of  this  fact,  it  is  easy  to  over- 
indulge in  sweet  foods.     It  may  displace  other  foods  which  are  needed  for  body 
building  and  regulating.     Cane  sugar  is  very  apt  to  ferment,  and  if  taken  in 
large  quantities,  may  be  quite  irritating. 

Sweets  should  not  be  taken  on  an  empty  stomach,  as  they  are  irritating 
to  the  lining  membrane  of  the  stomach.     They  are  best  taken  in  moderation  at  the 
end  of  a  meal  —  a  piece  or  two  of  candy  not  more  than  once  a  day,  so  that  it 
will  be  diluted  by  the  food  already  eaten.     Large  quantities  of  sweets  should 
never  be  indulged  in,  even  at  the  end  of  a  meal. 

There  —  is  your  question  answered? 

Tomorrow:     "Carving  the  Thanksgiving  Turkey." 


